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'Faran', 'Jambu'), growing between 2000-4000 m in the western Himalaya, is a bulbous perennial herb that is commonly used as a spice and culinary herb. The pleasant aroma of Chives is favoured for flavouring and seasoning food items (Anonymous 2003) , and this species is also useful in promoting digestion and in relieving cold and cough (Maikhuri et al. 2017 (Fig. 1, Image 1) . According to natives, cultivation of A. stracheyi in Tolma may have begun in 1915-1920 as an innovative trial and the area under cultivation was not more than a common kitchen garden having an expansion of few metres. Some reports, however, state that prior to the closure of Indo-Tibet trans-border trade during the early sixties, A. .00 per year (USD 2,095.97). Therefore, the estimated gross income from the cultivation of A. stracheyi in a hectare was INR 612,500.00 (USD 9,527.14). The gross income from cultivation of A. stracheyi in 0.02ha area was INR 8,750.00 in 2011. The price/kg for Faran at village level then was INR 250.00 while the estimated gross income from the cultivation of Potato Solanum tuberosum from 0.02ha was merely around INR 1,600.00 (Kuniyal & Sundriyal 2013) . Therefore, cultivation of A. stracheyi is economically profitable than that of traditional crops. Marketing of this species, both at the local level and outside, is quite comfortable and in local fairs, approximately 10.00g Chive may be sold at INR 20-25. Sometimes, the expected produce in this village is booked by traders in advance; therefore, the tradition of cultivation and effortless trade of A. stracheyi is remarkable. The produce when dried, can be stored easily for a few months. Being a light and dried plant material, the transportation of the produce is easy and does not require special means.
Total cultivation cost in an established field (excluding the cost of planting material, as once this species is planted, it will flourish for many years; nearly 1.8 to 2.7 lakh plants may be required in a hectare) (Nautiyal & Nautiyal 2004) , including the cost of farmyard manure, weeding, harvesting, and processing for A. stracheyi 
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is around INR 140,000.00/ha/annum and the net profit is likely to be INR 472,500.00/ha/annum. After processing (chopping and preferably shade drying), average production per ha of A. stracheyi is estimated to be around 1,750.00kg (1.75 metric ton (MT); 1MT = 1,000.00kg). In some other mountain valleys located in the vicinity of NDBR, however, the production of A. carolinianum (Pharan -the species used similarly as A. stracheyi) and A. wallichii Kunth (Jambu) are reported to be 79.3 kg/ha/year and 102.8 kg/ha/year (Silori and Badola 2000) and around 2,431.00kg A. stracheyi (Jambu) from 3.45ha area (Negi 2012). The cultivation of Himalayan Seasoning Allium in other villages such as Malari, Jhelum, Gamshali and Niti in Chamoli District and Martoli, Pachhu and Milam in Pithoragarh District in Uttarakhand is either sparse or not practiced by the majority of the families inhabiting the village, and harvesting from the wild is also common (Bhatt 1999). Since agro-climatic conditions vary in mountains areas, the information on production may vary. The villagers of Tolma, however, have been cultivating this species for generations and, therefore, their information on productivity may be considered as more reliable. Cultivation of A. stracheyi in Tolma Village is an excellent example of a traditional practice being upheld as a customary one, as well as being established as a profitable business. It was also interesting to note that out of the 20 families cultivating A. stracheyi in this village, only one has received any kind of financial support from government agencies for extension activities. Therefore, this is an exemplary practice for a MAP cultivation that is flourishing without any subsidy or support price. In addition to attractive economic benefits, A. stracheyi has its importance as a domestic culinary herb and indispensable gift. This village is also a source of planting material of this species for surrounding areas and nearby villages. On the other hand, cultivation of Picrorhiza kurrooa and Saussurea costus are some of the other examples of medicinal plant cultivation in Uttarakhand; however, in order to maintain the cultivation of these two species, intensive and extensive attempts were initiated at the policy, legal, and facilitation levels (Kuniyal et al. 2015; Kuniyal & Negi 2016) .
The cultivation of A. stracheyi in this village is an excellent conservation practice. Also, some of the produce grown by villagers is stored for 4-6 months for domestic use during winter season. The post-harvest practices for A. stracheyi, however, are still traditional and the area under cultivation is nearly consistent from many years. Sometimes, the material chopped and dried traditionally also gets infected by diverse types of fungal/ bacterial infections. Therefore, for financial attractiveness, advancement in technology is essential (Buschke 2015) . It is suggested that the traditional method of chopping and drying must be replaced with 
